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Another  Tuesday  brings  in  more  questions.    Again  this  week  cooking  questions, 
old  and  new,  fill  the  mailbag. 

Let's  "begin  with  a  question  about  that  good  green  vegetable — broccoli.  Says 
a  letter  here:   "Broccoli  is  a  cooking  puzzle  I  can't  solve.     The  flower-heads  of 
broccoli  are  so  tender  they  cook  in  a  few  minutes.    But  the  stalks  are  thick  and 
take  a  long  time  to  cook  tender.    So  naturally  when  I  cook  broccoli  the  tender  heads 
boil  tc  pieces  long  before  the  stalks  are  done  enough  to  eat.    What's  the  secret  of 
cooking  so  heads  and  stalks  are  both  ready  at  the  same  time?" 

The  secret  is  not  in  the  cooking  but  in  the  preparing.    One  method  is  to  cut 
the  stalks  lengthwise  into  fairly  thin  strips.    The  strips  will  cook  more  quickly 
tnan  the  large  thick  stalks  because  heat  can  penetrate  them  more  easily.  Another 
"ay  to  prepare  broccoli  is  to  cut  the  stems  crosswise  into  small  chunks, 

A  problem  very  much  like  this  one  about  broccoli  comes  up  in  the  next  letter: 
"♦lease  tell  me  how  to  cook  asparagus  so  the  tender  tips  won't  be  over-soft." 

You  can  cut  asparagus  in  pieces  and  cook  it  in  boiling  salted  water.    Or  you 
can  cook  it  whole,  loosely  tied  in  a  bunch,  and  standing  up.    To  cook  asparagus 
»aole,  trim  off  the  tough  woody  bottom  ends  of  the  stalks.    Then  tie  the  stalks  to- 
gether in  a  loose  bunch.     Stand  the  bunch  in  boiling  salted  water  with  the  tender 
iPB  above  water.    The  tips  will  cook  by  steam  while  the  stalks  boil  tender. 

You  can  turn  your  double  boiler  into  a  convenient  cooker  for  stand-up  aspara- 
gus. 
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Have  boiling  sal  ted  water  in  the  lower  part  of  the  boiler.     Set  the  "bunch  of 
asparagus  in  the  water.    Then  invert  the  upper  part  of  the  cooker  over  the  tips  of 
the  asparagus  and  let  them  cook  in  the  steam. 

While  we're  on  the  subject  of  asparagus,  hero's  a  frequent  question:  "How 
can  I  fix  asparagus  so  it  won't  "be  gritty?    1  wash  and  wash  it  "but  after  cooking 
there's  3and  still  in  it." 

Very  often  grains  of  sand  get  under  the  little  scales  on  the  asparagus  stalk. 
The  nay  to  get  rid  of  this  sand  is  to  remove  these  scales  with  a  knife  and  then  wash 
the  asparagus. 

Sand  is  frequently  a  problem  with  strawberries ,  too.    The  "berries  are  so 
delicate  they're  likely  to  bruise  if  you  run  water  over  them  to  remove  the  sand. 
The  foods  people  suggest  a  good  way  to  wash  berries  is  to  turn  them  gently  into  a 
tovdful  of  cold  water;  then  pat  them  gently  into  the  water;  and  finally  lift  them 
cut  into  a  cclandcr.    The  sand  sinks  to  the  bottom  of  the  bowl  while  the  berries 
float.    Tc  keep  berries  from  bruising,  remove  the  hulls  after  washing  rather  than 
before. 

But  here.     I'm  wandering  away  from  the  letters  still  waiting  for  answer. 

Here's  a  letter  from  a  lady  who  has  been  trying  to  make  gelatin  pudding  with 
fresh  pineapple.    And  she's  had  no  luck.     She  can't  make  the  mixture  jell. 

Fresh  pineapple  happens  to  be  one  fruit  containing  a  substance  that  prevents 
gelatin  from  jelling.    But  cooked  or  canned  pineapple  does  not  have  this  effect. 
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use  cocked  or  canned  pineapple  -very  successfully  in  a  gelatin  mould. 


Here's  a  problem  about  spring  greens.    A  housewife  wants  to  know  how  to  cook 
spring  greens  so  they  will  keep  their  natural  deep-green  color  and  pleasant  mild 
flavor. 

A  good  rule  to  make  greens  look  and  taste  appetizing  is:     Cook  quickly  in  an 
^covered  kettle  in  a  small  quantity  of  lightly  salted  boiling  water.    Remove  the 
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greens  as  soon  as  they  are  tender.    Or  cook  very  slov/ly  with  almost  no  water  in 
a  heavy  covered  pan. 

You  probably  have  your  own  pet  way  of  seasoning  greens.     Some  people  like 
greens  seasoned  with  hot  "bacon  fat  and  a  little  crisp  cooked  bacon  broken  into 
small  pieces  and.  mixed  in.     Others  like  them  seasoned  with  melted  butter  and  lemon 
juice,  or  chopped  onion  browned  slightly  in  butter. 

Here's  the  last  letter  in  the  pile.    And  this  letter  brings  a  suggestion  in- 
stead of  a  question.     It  tells  how  to  prepare  fried  eggs  with  a  green  edge.  Here's 
how:    Slice  a  large  green  pepper  in  rings.    Pour  boiling  water  over  those  rings. 
Let  them  stand  in  the  hot  water  a  few  minutes  while  butter  is  melting  in  the  frying 
pan.   Now  lay  as  many  pepper  rings  in  the  pan  as  you  have  eggs  for  frying.  Drop 
each  egg  in  the  middle  of  a  popper  ring.    Fry  the  eggs  as  you  always  do.    The  eggs 
will  come  out  of  the  pan  with  a  nice  spring-green  edge 

That's  all  the  letters  up  for  answer  today.    Next  Tuesday  the  question-bag 
will  he  open  again. 


